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BAKERY 
 
 
 
Once upon a time, Mr. Bread and Miss Crepe 
were best buddies. They hung out in the same 
display case at the same bakery and they 
enjoyed loafing around together and making 
crepe paper artwork. 
 
 
One day, Mr. Bread and Miss Crepe decided 
to play a game of basketball because they had 
heard some kids in the bakery talking about it 
but Miss Crepe soon realized that this game 
was not a very good fit for her… 
 
 
             
This got Miss Crepe and Mr. Bread thinking…: 
They knew that they shared almost all of the 
same ingredients in their recipe, but for some 
reason, Mr. Bread was much taller & fluffier 
than Miss Crepe, and the friends wanted to 
figure out why that is? 
 
     
So they both dug into their respective family 
trees and each came up with a list of all the 
ingredients they are made up of… 
 
 
 
 
It’s the yeast! It’s the yeast! There must be 
something special about the yeast! I wonder if 
there’s a way we could find out more about 
how the yeast is able to help Mr. Bread grow 
nice and tall. But alas, we are only a pair of 
baked goods stuck in a display case, so even if 
we wanted to conduct a scientific experiment it 
would be quite a difficult endeavor… 
 
(​Meet Senorita Yeast! ​ ) 
I wonder if there is a way we could conduct a 
science experiment to help show the reason 
why Mr. Bread is able to get so much taller 
than MIss Crepe with the help of Senorita 
Yeast… 
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